Meat Science 27(1990) 362-364 


CONTENTS OF VOLUME 27 
Number 1 


Nonprotein Nitrogen (NPN) and Free Amino Acid Contents of Dry, Fermented 
and Nonfermented Sausages 
THOMAS W. DEMASI, FOSTER B. WARDLAW, RHODA L. DICK & 
JAMES C. ACTON (USA) 


Influence of Technological Parameters on the Structure of the Batter and the 
Texture of Frankfurter Type Sausages. . ; 

J. P. GIRARD, J. CULIOLI, T. MAILLARD, Cc DENOYER & 

C. TOURAILLE (France) 


Effect of a B-Agonist on Meat Quality and Myofibrillar Protein Fragmentation in 
L. O. FIEMS, B. BUTS, CH. V. BOUCQUE, D. I. DEMEYER & 

B. G. COTTYN (Belgium) 


The Effects of Conditioning on Meat Collagen: Part 3—Evidence for Proteolytic 
Damage to Endomysial Collagen after Conditioning . 
CATHERINE STANTON & NICHOLAS LIGHT (UK) 


Utility of Immunohistochemical Identification of Muscie Proteins i in Microstructural 
Studies of Comminuted Meat Products i 

MONIQUE H. G. ZIJDERVELD & PETER A. KOOLMEES 

(The Netherlands) 


Effects of Added Connective Tissues on the Sensory and Mechanical Properties of 
E. D. STRANGE & R. C. WHITING (USA) 


A Comparison of DNA-Hybridization, immunodiffusion, Countercurrent 
Immunoelectrophoresis and Isoelectric Focusing for Detecting the Admixture 
of Pork to Beef . : 

A. K. WINTERQ, P. D. THOMSEN (Denmark) & W. DAVIES (Norway) 


Research Note 
Effect of Tray Liners on the Drip Loss of Lamb Chops During Retail Display . 
V. J. MOORE (New Zealand) 
362 
Meat Science (27) (1990)—© 1990 Elsevier Science Publishers Ltd, England. Printed in Great 
Britain 


Meat Science 27(1990) 362-364 


CONTENTS OF VOLUME 27 
Number 1 


Nonprotein Nitrogen (NPN) and Free Amino Acid Contents of Dry, Fermented 
and Nonfermented Sausages 
THOMAS W. DEMASI, FOSTER B. WARDLAW, RHODA L. DICK & 
JAMES C. ACTON (USA) 


Influence of Technological Parameters on the Structure of the Batter and the 
Texture of Frankfurter Type Sausages. . ; 

J. P. GIRARD, J. CULIOLI, T. MAILLARD, Cc DENOYER & 

C. TOURAILLE (France) 


Effect of a B-Agonist on Meat Quality and Myofibrillar Protein Fragmentation in 
L. O. FIEMS, B. BUTS, CH. V. BOUCQUE, D. I. DEMEYER & 

B. G. COTTYN (Belgium) 


The Effects of Conditioning on Meat Collagen: Part 3—Evidence for Proteolytic 
Damage to Endomysial Collagen after Conditioning . 
CATHERINE STANTON & NICHOLAS LIGHT (UK) 


Utility of Immunohistochemical Identification of Muscie Proteins i in Microstructural 
Studies of Comminuted Meat Products i 

MONIQUE H. G. ZIJDERVELD & PETER A. KOOLMEES 

(The Netherlands) 


Effects of Added Connective Tissues on the Sensory and Mechanical Properties of 
E. D. STRANGE & R. C. WHITING (USA) 


A Comparison of DNA-Hybridization, immunodiffusion, Countercurrent 
Immunoelectrophoresis and Isoelectric Focusing for Detecting the Admixture 
of Pork to Beef . : 

A. K. WINTERQ, P. D. THOMSEN (Denmark) & W. DAVIES (Norway) 


Research Note 
Effect of Tray Liners on the Drip Loss of Lamb Chops During Retail Display . 
V. J. MOORE (New Zealand) 
362 
Meat Science (27) (1990)—© 1990 Elsevier Science Publishers Ltd, England. Printed in Great 
Britain 


Contents of Volume 27 


Number 2 


Factors Influencing Frozen Display Life of Lamb Chops and Steaks: Effect of 
V. J. MOORE (New Zeca. 


Effect of Dietary Vitamin E on the Stability of Raw and Cooked Pork 
F. J. MONAHAN, D. J. BUCKLEY (Ireland), J. I. GRAY (USA), 
P. A. MORRISSEY (Ireland), A. ASGHAR (USA), T. J. HANRAHAN & 
P. B. LYNCH (Ireland) 


Preparation and Storage Stability of Dried Salted Mutton . ‘ 
J. F. F. ZAPATA, D. A. LEDWARD & R. A. LAWRIE (UK) 


Species Identification of Cooked Meats by DNA Hybridization Assay _.. 
K. CHIKUNI, K. OZUTSUMI, T. KOISHIKAWA & S. KATO (Japan) 


An Assessment of the Role of pH Differences in Determining the Relative 
Tenderness of Meat from Bulls and Steers . 2 
R. W. PURCHAS (New Zealand) 


The Effects of Conditioning on Meat Collagen: Part 4—The Use of TT 
Lactic Acid Injection to Accelerate Conditioning in Bovine Meat 
CATHERINE STANTON & NICHOLAS LIGHT (UK) 


Metmyoglobin Reductase Activity in Bovine Muscles . . ‘ 
CATHERINE ECHEVARNE, M. RENERRE & R. LABAS (France) 


Effect of Water and Salt Content on Protein sical and Water Retention of 
Meat Preblends_ . 
P. B. KENNEY & M. e HUNT (USA) 


Number 3 


The Effect of Pre-slaughter Showering and Post-slaughter —_ — on Meat 
Quality in Intact Pork Slides 
V. P. LONG & P. V. TARRANT (Ireland) 


Effect of Salt on Myoglobin Derivatives in the Sarcoplasmic Extract from Pre- and 
Post-Rigor Beef in the Presence or Absence of Mitochondria and Microsomes . 
A. ASGHAR, E. TORRES, J. I. GRAY & A. M. PEARSON (USA) 


Comparison of EEG and ECoG for Detecting Cerebrocortical Activity ins 
Slaughter of Calves. 

F. BAGER (New Zealand), F. D. Shaw (Australia), A. TAVENER, 

M. P. F. LOEFFEN & C. E. DEVINE (New Zealand) 


363 
: 
q 


364 Contents of Volume 27 


Comparison of Duroc and British Landrace Pigs for Meat and Eating Quality . 
N. D. CAMERON, P. D. WARRISS, S. J. PORTER & 
M. B. ENSER (UK) 


An Estimate of the Incidence of Dark Cutting Beef in the United Kingdom 
S. N. BROWN, E. A. BEVIS & P. D. WARRISS (UK) 


Computerized Diffractometer for Measurements of Sarcomere Lengths in aes 
An Evaluation of Data Reduction Methods ; ‘ 
ANDERS WEBER (Denmark) 


Book Review 


Number 4 


The Use of Ultrasound to Predict Fatness in Lambs . 
D. L. HOPKINS (Australia) 


Chemical Composition and Quality of Camel Meat . , 
S. A. BABIKER & O. KH. YOUSIF (North Sudan) 


The Amount and Composition of the Proteins in Drip from Stored Pig Meat 
ANDREW W. J. SAVAGE, PAUL D. WARRISS & 
PAUL D. JOLLEY (UK) 


The Effects of Differences in Inherent Muscle Quality and Frozen Storage on the 
Flavor and Texture Profiles of Pork Loin Roasts é 
L. E. JEREMIAH, A. C. MURRAY & L. L. GIBSON (Canada) 


Characteristics of Pork Products from Swine Fed a High Monounsaturated Fat 
Diet: Part 1—Whole Muscle Products . : 
K. S. RHEE, T. L. DAVIDSON, H. R. CROSS & Y. A. ZIPRIN (USA) 


Characteristics of Pork Products from Swine Fed a High Monounsaturated Fat 
Diet: Part 2—Uncured Processed Products . : 
K. S. RHEE, Y. A. ZIPRIN & T. L. DAVIDSON (USA) 


Book Reviews 


| 
305 
343 
4 


